
Catering 
Choice of Burger
Chicken Maryland
16 Hour Smoked Beef Brisket
BBQ Pulled Pork
Pulled Mushroom 
Smoked Tofu

Pork and Cheese Kransky with mustard and saurerkraut
Smoked Chicken Wings x 3
Corn on the cob with chilli and mayo

Choice of Sides

Choice of Salads
Moroccan Quinoa Salad with shredded carrot, chickpeas,
currants parley and lemon dressing (Veg, Vegan, GF, DF)
Garden Salad with radish, cucumber, tomatoes, and herb
vinaigrette (Veg, Vegan, GF, DF)
Coleslaw with mixture of red and green cabbage, shredded
carrot, spring onions with a pickle dressing

www.chieftainsco.com.au

$38.00 
Minimum
20 people

Price 
P/Person



Housemade sauces
Eco plates, cutlery and serviettes
3 staff members
Smoker Trailer

To upgrade your experience consider adding one of our wine barrel
charcuterie platters. Which feature our famous housemade smallgoods and
antipasto collection, pickles and local cheeses
Refer to our website for further details or call us at (03) 5905 2969

Need to Know! 

All Inclusive

Upgrade Options - Wine Barrel Charcuterie

BBQ Kit For Staff
Staff are completely self-sufficient, we bring buffet tables, linen, platters to
serve, tongs, napkins, garbage bag and gloves.....everything required to run
your function.  

www.chieftainsco.com.au

4 Hours on site
For onsite catering we will arrive 1 - 1.5 hours early to allow the mobile smoker
to heat up. Please take into consideration access for the smoker trailer, we
also require a flat surface in an open area for operation of the smoker. 


